for banana fruit9)and Table   2 for 'Hebezu' citrus fruit10).
. Fruit color changes
The peel color changes were measured on the 
. Sugar content in banana fruit
Ten grams of banana pulp was placed in a flask 1 . Effects of various O2 levels on physiology and quality of banana fruit
(1) Respiration and ethylene production rate
The respiration rate of banana was induced by the 02 concentration higher than ambient condition, and was suppressed by low O2. Oxygen concentration above 21% initiated the climacteric rise and the climacteric peak was 2 times higher than fruits stored in air (Fig. 1 A) . The climacteric rise of banana fruit was initiated after 10 days of storage and the 100% O2 induced climacteric rise faster than 80, 60, 40 and 21% O2. The respiration rate of banana fruit stored in low O2 was unchanged until 27 days in storage and then increased after transfer to air storage condition to activate the ripening. The climacteric peak of fruit treated with 10% O2 was observed prior to those with 5 % O2. The ethylene production rate of banana fruit revealed in the same pattern of the respiration and the ethylene production peaks appeared before rising of the climactic peak in respiration in all treatments ( Fig. 1 B) . Banana fruit stored in low O2 remained unripe for 27 total sugar contents as detected initially. Sucrose, glucose and fructose contents in low O2 stored fruit slightly changed from the initial contents (Fig. 3 B,  C and D) . Sucrose contents were variable and no clear pattern of response to O2 concentration was apparent at stage 6 of ripening. Sucrose contents in control and 40% O2 treated fruit were similar and were lower than those of other storage conditions at ripening stage 6 (Fig. 3 B) . Glucose and fructose contents were the highest with fruit stored in air. Storage in high O2 levels reduced the concentrations of these sugars. Fruit stored in low O2 also had lower concentrations in glucose and fructose ( Fig. 3 C and D). (4) Ripening time for banana fruit The time period to reach ripening stage 6 of banana fruit was depended on the storage gas conditions ( Table  3 ). The fruits stored in high O2 atmospheres had shorter period to ripening, which was 17, 18. 3, 21.7 and 22.3 days in 100, 80, 60 and 40% O2 treated, respectively. The control fruit completed the ripening in 25.3 days after storage. Low 02 storage maintained unripe with banana for 27 days in both 5 and 10% O2 condition and the require days to ripening after transfer to air were shorter than control fruit (22.3 and 14.3 days, respectively). 2 . Effects of various O2 levels on physiology and quality of `Hebezu' citrus ( 1 ) Respiration and ethylene production rate Oxygen concentrations of 40-100% induced a climacteric-like peak of respiration in 'Hebezu' citrus in some treatments, as peak was detected by day 2 of storage in 40 and 80% O2, by day 3 of storage in 21 and 100% O2 and by day 5 of storage in 60% 02 (Fig. 4 A) . Peak in respiration tended to be higher in `Hebezu' citrus stored in high O2. The respiration rate in `Hebezu' citrus stored in 5 and 10% O2 remained low throughout the storage period. Ethylene production by 'Hebezu' citrus reached to peak values for a few days after the peak in respiration. Low O2 treatments delayed the production of ethylene for 26 and 38 days in 5 and 10% 02 treated fruits, respectively (Fig. 4 B) .
( 2 ) Peel color development in `Hebezu' citrus fruit than the initial content, except 100% O2 treated fruit had no different changes in this content compared with the initial value (Fig. 5 A) . The titratable acidity in high O2 stored fruit slightly changed from the initial day of storage and was found higher than control and low O2 stored fruit after the peel color reached to stage 1 (Fig. 5 B) . uptakes. From the result of this experiment, the peak of climacteric rise in high O2 stored fruits might be caused by the rate of O2 absorption by the fruit induced with the increasing of O2 concentration in storage atmosphere. Internal O2 concentration of banana stored in high O2 levels was higher than control and low O2 stored fruit (data not shown).
The increase of respiration and ethylene production rate by high O2 treatment induced the ripening in banana fruit. WILLS et al . 1) stated that respiration and ethylene production have gained priority in attempts to develop mechanism of fruit ripening.
The time required for ripening of banana was reduced with the increase in O2 level in storage [Article]
Effect of O2 concentration on physiology of fruits atmosphere as found that 100% O2 treated fruit took a shorter time to ripen than other treatments. 
